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Study on extraction of the crude
polysaccharides form Basidiomycetes
YU Li-wei, GU Hong

(College of Life Science and Chemistry , Harbin College , Harbin 150086, China)

Abstract: The experimental processing and conditions of the hot water extraction crude polysaccharide from
Basidiomycetes was mainly studied.After hot water extraction,removal protein in Sevage, ethanol precipitation, the
polysaccharides were obtained. From the different aspects, the separation and purification conditions of the
Basidiomycetes polysaccharides were studied. Through the monofactorial experiment and orthogonal experiment
further optimize the extraction conditions, under these conditions, the availability of crude polysaccharide was
around 5%.
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